
March 23, 2016

To:  San Luis Obispo Planning Commission

From:  Alta Cresta Olive Orchard, Paso Robles

Subject:  Kiler Ridge Hearing

Alta Cresta Olive Orchard produces award winning extra virgin olive oil from it’s 1,148
Italian varietal olive trees.  The trees were planted in 2006 and Alta Cresta has been
selling estate grown olive oil since 2008.  We do not have our own milling equipment
and we require milling operations nearby so our olives can be processed very quickly
after harvesting.  This is required to produce premium quality extra virgin olive oil.  We
prefer to use the milling operation at Kiler Ridge due to the quality of the equipment and
the refinements that Gregg Bone has made to his milling process and equipment. As
the notoriety of California Extra Virgin Olive Oil continues to grow, we believe that the
Paso Robles area has a great opportunity to become an import region for artisan
California olive oil and we firmly believe the county should embrace this opportunity.

Unlike wine that is consumed on its’ own and for its’ own merits, olive oil is consumed
by combining it with food.  Thus, to showcase the benefits of using different olive oils to
enhance various foods, we need to pair olive oils with food. Simply tasting olive oil on
its own would be like tasting an herb on its own.  But, when you use it as one ingredient
in a more complex recipe, it brings the whole dish together.  The majority of consumers
have not experienced premium, fresh, flavorful olive oils and as olive oil producers, we
must educated those consumers in not only in the flavors of various olive oils, but also
in the use and pairing of olive oil as an ingredient in food preparation.

We, at Alta Cresta, are being contacted by more and more organizations looking to
bring their members to an olive orchard who can offer olive oil tasting, education, and a
catered meal featuring our olive oil. We would like to accept these requests in the
future and we believe this would be a great opportunity to help not only promote our
olive oils, but showcase premium California olive oil in general.  It will be very
disappointing if we are unable to accommodate these requests simply because we
produce and sell olive oil in San Luis Obispo County.

I believe the best direction the Planning Commission should take regarding olive oil
processing, tasting, and food pairing is to use the various public safety codes that are
already in place.  If a location/operation meets the current state and local code
requirements and is located in the appropriate zoned location, there should be no other
restrictions. Please do not single out olive oil operations solely because of their crop or
associated product.  If a law or code needs to be added or changed, so be it, but it
should then impact all businesses/operations equally no matter the product or crop.

Thank you.

Eric Kaltenbach, President
Alta Cresta Olive Oil, Inc.
805-227-4751






